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These  standards  supersede  the  standards  which  have  been  in  effect  since 

June  1,  1946 


This  is  the  second  issue  of  the  United  States  Standards  for  Grades  of 
Frozen  Sweet  Cherries.  This  issue  was  published  in  the  Federal  Register 
of  January  29,  1958  (23  F.R.  559)  to  become  effective  March  1,  1958. 

Previous  issues  of  these  standards  were: 

Tentative  (First  Issue)  Standards : Effective  June  13  1946 

These  standards  are  included  in  the  Code  of  Federal  Regulations,  Title 
7 — Agriculture,  Part  52. 

Issued  under  the  authority  of  the  Agricultural  Marketing  Act  of  1946, 
which  provides  for  the  development  of  official  U.S.  grades  to  designate 
different  levels  of  quality,  the  grade  standards  are  for  the  voluntary 
use  of  producers,  suppliers,  buyers,  and  consumers.  As  in  the  case  of 
other  standards  for  grades  of  processed  fruits  and  vegetables,  these 
standards  are  designed  to  facilitate  orderly  marketing  by  providing 
a convenient  basis  for  buying  and  selling,  for  establishing  quality 
control  programs,  and  for  determining  loan  values. 

These  standards  will  also  serve  as  a basis  for  the  inspection  and  grading 
of  this  commodity  by  the  Federal  inspection  service,  which  is  also 
provided  under  the  Agricultural  Marketing  Act  of  1946.  This  service, 
available  for  inspection  and  grading  of  other  processed  products  as  well, 
is  offered  to  interested  parties  upon  application,  on  a f ee-f or-service 
basis . 

These  standards  are  issued  by  the  Department  after  careful  consideration 
of  all  data  and  views  submitted,  and  the  Department  welcomes  suggestions 
which  might  aid  in  improving  the  standards  in  future  revisions.  Comments 
may  be  submitted  to,  and  copies  of  standards  obtained  from: 


Chief,  Processed  Products  Standardization 
and  Inspection  Branch 
Fruit  and  Vegetable  Division,  AMS 
U.S.  Department  of  Agriculture 
Washington,  D.C.  20250 


1 


UNITED  STATES  STANDARDS  FOR  GRADES  OF 
FROZEN  SWEET  CHERRIES  1 

Effective  March  1,  1958 


PRODUCT  DESCRIPTION,  TYPES,  STYLES,  AND 
GRADES 

Sec. 

52.3161  Product  description. 

52.3162  Types  of  frozen  sweet  cherries. 

52.3163  Styles  of  frozen  sweet  cherries. 

52.3164  Grades  of  frozen  sweet  cherries. 

FACTORS  OF  QUALITY 

52.3165  Ascertaining  the  grade. 

52.3166  Ascertaining  the  rating  for  the 

factors  which  are  scored. 

52.3167  Color. 

52.3168  Size  and  symmetry. 

52.3169  Defects. 

52.3170  Character. 

LOT  INSPECTION  AND  CERTIFICATION 

52.3171  Ascertaining  the  grade  of  a lot. 

SCORE  SHEET 

52.3172  Score  sheet  for  frozen  sweet 

cherries. 

Authority:  §§  52.3311  to  52.3324  issued 

under  sec.  205,  60  Stat.  1090,  as  amended;  7 
U.  S.  C.  1624. 

PRODUCT  DESCRIPTION,  TYPES,  STYLES,  AND 
GRADES 

§52.3161  Product  description. 
Frozen  sweet  cherries  are  prepared  from 
the  clean,  sound,  properly  matured  fresh 
fruit  of  any  commercial  variety  of  sweet 
cherries,  which  are  sorted,  washed,  and 
drained;  which  may  be  packed  with  or 
without  the  addition  of  nutritive  sweet- 
ening ingredient  (s) , and  which  are 
frozen  in  accordance  with  good  commer- 
c .d  1 practice  and  maintained  at  tempera- 
t vi  res  necessary  for  the  preservation  of 
the  product. 

3 Compliance  with  the  provisions  c ! these 
standards  shall  not  excuse  failure  to  comply 
with  the  provisions  of  the  Federal  Food,  Drug, 
and  Cosmetic  Act.  (Or  with  applicable  state 
laws  and  regulations.) 


§ 52.3162  Types  of  frozen  sweet  cher- 
ries. (a)  Light  Sweet  Type  (such  as 
Napoleon  or  Royal  Ann  variety) . 

(b)  Dark  Sweet  Type  (such  as  Bing  or 
Lambert  varieties) . 

§ 52.3163  Styles  of  frozen  sweet  cher- 
ries. (a)  “Pitted”  means  frozen  sweet 
cherries  that  are  whole,  stemmed  cher- 
ries with  pits  removed. 

(b)  “Unpitted”  means  frozen  sweet 
cherries  that  are  whole,  stemmed  cher- 
ries without  the  pits  removed. 

§ 52.3164  Grades  of  frozen  sweet  cher- 
ries:. (a)  “U.  S.  Grade  A”  or  “U.  S. 
Fancy”  is  the  quality  of  frozen  sweet 
cherries  that  possess  similar  varietal 
characteristics;  that  possess  a normal 
flavor;  that  possess  a good  color;  that 
possess  a good  appearance  with  respect 
to  size  and  symmetry;  that  are  practi- 
cally free  from  defects;  that  possess  a 
good  character;  and  that  for  those  fac- 
tors which  are  rated  in  accordance  with 
the  scoring  system  outlined  in  this  sub- 
part, the  total  score  is  not  less  than  85 
points:  Provided,  That  frozen  sweet 

cherries  may  have  a reasonably  good 
appearance  with  respect  to  size  and 
symmetry,  if  the  total  score  is  not  less 
than  85  points. 

(b)  “U.  S.  Grade  B”  or  “U.  S.  Choice” 
is  the  quality  of  frozen  sweet  cherries 
that  possess  similar  varietal  charactei  - 
istics;  that  possess  a normal  flavor;  tha 
possess  a reasonably  vgood  color;  that 
possess  a reasonably  good  appearance 
with  respect  to  size  and  symmetry;  that 
are  reasonably  free  from  defects;  that 
possess  a reasonably  good  character;  and 
that  for  those  factors  which  are  rated 
in  accordance  with  the  scoring  system 
outlined  in  this  subpart,  the  total  score 
is  not  less  than  70  points:  Provided,  That 


2 


frozen  sweet  cherries  may  vary  in  size 
and  symmetry,  if  the  total  score  is  not 
less  than  70  points. 

(c)  “Substandard’'  is  the  quality  of 
frozen  sweet  cherries  that  fail  to  meet 
the  requirements  of  U.  S.  Grade  B or 
U.  S.  Choice. 

FACTORS  OF  QUALITY 

§ 52.3165  Ascertaining  the  grade — (a) 
General.  The  grade  of  frozen  sweet 
cherries  is  determined  immediately  after 
thawing  to  the  extent  that  the  units  may 
be  separated  easily  and  are  free  from 
ice  crystals.  In  addition  to  considering 
other  requirements  outlined  in  the 
standards,  the  following  quality  factors 
are  evaluated: 

(1)  Factors  not  rated  by  score  points. 
(i)  Varietal  characteristics. 

(ii)  Flavor. 

(2)  Factors  rated  by  score  points. 
The  relative  importance  of  each  factor 
which  is  scored  is  expressed  numerically 
on  the  scale  of  100.  The  maximum  num- 
ber of  points  that  may  be  given  such 


factors  are: 

Factors:  Points 

Color  3Q 

Size  and  Symnvj*.ry in 

Defects  ' " 30 

Character  30 


Total  score joo 


(b)  “Normal  flavor”  means  that  the 
product  has  a normal,  characteristic  fla- 
vor and  odor  for  the  varietal  type  and 
is  free  from  objectionable  flavors  ,and 
objectionable  odors  of  any  kind. 

? 52.3166  Ascertaining  the  rating  for 
the  factors  which  are  scored.  The  es- 
sential variations  within  each  factor 
which  is  scored  are  so  described  that  the 
value  may  be  ascertained  for  such  fac- 
tors and  expressed  numerically.  The 
numerical  range  within  each  factor 
which  is  scored  is  inclusive  (for  example, 
“25  to  30  points”  means  25,  26,  27,  28,  29, 
or  30  points). 

? 52.3167  Color — (a)  (A)  classifica- 

tion. Frozen  sweet  cherries  that  possess 
a good  color  may  be  given  a score  of  25 
to  30  points.  “Good  color”  means  that 
the  sweet  cherries  possess  a reason- 
ably uniform  color  that  is  bright  and 


typical  of  well  ripened  sweet  cherries 
and  not  more  than  10  percent,  by  count, 
of  cherries  may  vary  markedly  from  this 
color  because  of  discoloration  due  to  oxi- 
dation, improper  processing,  or  other 
causes,  or  because  of  not  well  ripened 
sweet  cherries. 

(b)  ( B ) classification.  Frozen  sweet 
cherries  that  possess  a reasonably  good 
color  may  be  given  a score  of  21  to  24 
points.  Frozen  sweet  cherries  that  fall 
into  this  classification  shall  not  be 
graded  above  U.  S.  Grade  B or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a limiting  rule). 
“Reasonably  good  color”  means  that  the 
sweet  cherries  possess  a color  that  is  rea- 
sonably bright  and  typical  of  well  ripened 
sweet  cherries  and  that  not  more  than  20 
percent,  by  count,  of  cherries  may  vary 
markedly  from  this  color  because  of  dis- 
coloration due.  to  oxidation,  improper 
processing,  or  other  causes,  or  because  of 
sweet  cherries  that  are  not  well  ripened. 

(c)  ( SStd .)  classification.  Frozen 
sweet  cherries  that  fail  to  meet  the  re- 
quirements of  paragraph  (b)  of  this  sec- 
tion may  be  given  a score  of  0 to  20  points 
and  shall  not  be  graded  above  Substand- 
ard, regardless  of  the  total  score  for  the 
product  (this  is  a limiting  rule). 

§ 52.3168  Size  and  symmetry — (a) 
General.  The  factor  of  size  and  sym- 
metry refers  to  the  shape  and  uni- 
formity of  diameter  of  the  frozen 
cherries. 

(1)  “Diameter”  of  a cherry  is  deter- 
mined on  the  basis  of  the  diameter  of  a 
rigid  round  hole  through  which  the 
cherry  will  just  pass  without  using  force. 
In  pitted  cherries,  the  diameter  is 
determined  as  that  which  approximates 
the  apparent  original  size  had  the  cherry 
not  been  pitted. 

(2)  “Well  formed”  means  that  the 
cherries,  including  halves  of  doubles, 
have  the  shape  characteristic  of  the 
variety. 

(b)  (A)  classification.  Frozen  sweet 

cherries  that  possess  a good  appearance 
with  respect  to  size  and  symmetry  may 
be  given  a score  of  9 or  10  points.  “Good 
appearance  with  respect  to  size  and  sym- 
metry” has  the  following  meanings: 

(1)  No  un  separated  doubles  are 
present; 
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(2)  95  percent,  by  count,  of  the  cher- 
ries are  well  formed;  and 

(3)  The  diameter  of  the  cherry  with 
the  greatest  diameter  may  exceed  the 

diameter  of  the  cherry  with  the  smallest 
diameter  by  not  more  than  !4  inch;  and 
in  90  percent,  by  count,  of  all  the  cher- 
ries which  are  most  uniform  in  diameter 
the  diameters  do  not  vary  by  more  than 
Vic  inch. 

(c)  ( B ) classification.  Frozen  sweet 
cherries  that  possess  a reasonably  good 
appearance  with  respect  to  size  and  sym- 
metry may  be  given  a score  of  7 or  8 
points.  “Reasonably  good  appearance 
with  respect  to  size  and  symmetry”  has 
the  following  meanings: 

(1)  Not  more  than  10  percent,  by 
count,  of  the  cherries  may  be  unsep- 
arated doubles; 

(2)  85  percent,  by  count,  of  the  cher- 
ries are  well  formed; 

(3)  In  90  percent,  by  count,  of  all  the 
cherries  which  are  most  uniform  in  di- 
ameter the  diameters  do  not  vary  more 
than  y4  inch. 

(d)  ( SStd .)  classification.  Frozen 
sweet  cherries  that  fail  to  meet  the  re- 
quirements of  paragraph  (c)  of  this 
section  may  be  given  a score  of  0 to  6 
points  and  shall  not  be  graded  above 
U.  S.  Grade  B or  U.  S.  Choice,  regardless 
of  the  total  score  for  the  product  (this 
is  a partial  limiting  rule) . 

§ 52.3169  Defects — (a)  General.  The 
factor  of  defects  refers  to  the  degree  of 
freedom  from  harmless  extraneous  ma- 
terial, pits,  and  from  damaged  and  seri- 
ously damaged  cherries. 

(1)  “Cherry”  means  a whole  cherry, 
whether  or  not  pitted,  or  portions  of  such 
cherries  which  in  the  aggregate  approxi- 
mate the  average  size  of  the  cherries. 

(2)  “Harmless  extraneous  material” 
means  any  vegetable  substance  (includ- 
ing, but  not  being  limited  to,  a leaf  or  a 
stem  and  any  portions  thereof)  that  is 
harmless. 

(3)  “Pit”  means  a whole  pit  or  por- 
tions of  pits  computed  as  follows: 

(i)  A single  piece  of  pit  shell,  whether 
or  not  within  or  attached  to  a whole 
cherry,  that  is  larger  than  one-half  pit 
shell  is  considered  as  one  pit; 

(ii)  A single  piece  of  pit  shell,  whether 


or  not  within  or  attached  to  a whole 
cherry,  that  is  not  larger  than  one-half 
pit  shell  is  considered  as  one-half  pit; 

(iii)  Pieces  of  pit  shell,  within  or  at- 
tached to  a whole  cherry,  when  their 
combined  size  is  larger  than  one-half  pit 
shell  are  considered  as  one  pit ; and 

(iv)  Pieces  of  pit  shell,  within  or  at- 
tached to  a whole  cherry,  when  their 
combined  size  is  not  larger  than  one-half 
pit  shell  are  considered  as  one-half  pit. 

(4)  “Damaged”  means  any  injury 
which  materially  affects  the  appearance 
or  eating  quality  of  the  cherry  and  in- 
cludes, but  is  not  limited  to: 

(i)  Blemished  cherries  that  are  af- 
fected by: 

(a)  Any  surface  blemish  having  an 
aggregate  area  equivalent  to  that  of  a 
circle  %2  inch  in  diameter  but  not  ex- 
ceeding that  of  a circle  12/s2  (%)  inch  In 
diameter  and  not  extending  into  the 
tissue  of  the  fruit. 

(b)  Any  blemish  having  an  aggregate 
area  less  than  that  of  a circle  %2  inch 
in  diameter  and  extending  into  the  tis- 
sue of  the  fruit. 

(ii)  Checks  or  cracks  with  slight  dis- 
coloration and  equivalent  to  %>  inch 
in  length  but  not  more  than  (%) 
inch  in  length. 

(5)  “Seriously  damaged”  means  any 
injury  which  seriously  affects  the  ap- 
pearance or  eating  quality  of  the  cherry 
and  includes,  but  is  not  limited  to: 

(i)  Blemished  cherries  that  are  af- 
fected byj 

(a)  Any  surface  blemish  having  an 
aggregate  area  exceeding  that  of  a circle 
i%2  (%)  inch  in  diameter  and  not  ex- 
tending into  the  tissue  of  the  fruit. 

(b)  Any  blemish  having  an  aggregate 
area  exceeding  that  of  a circle  %2  inch 
in  diameter  and  extending  into  the  tis- 
sue of  the  fruit. 

(ii)  Checks  or  cracks  with  discolora- 
tion and  more  than  12/m  (3/8>  inch  in 
length. 

(b)  (A)  classification.  Frozen  sweet 
cherries  that  are  practically  free  from 
defects  may  be  given  a score  of  25  to  30 
points.  “Practically  free  from  defects” 
means  that: 

(1)  For  each  20  ounces  net  weight 


4 


there  may  be  present  not  more  than; 

(i')  1 piece  harmless  extraneous  mate- 
rial, 

(ii)  1 pit  in  pitted  cherries, 

(2)  Not  more  than  7 percent,  by  count, 
of  the  cherries  may  be  damaged  and 
seriously  damaged;  Provided,  That  not 
more  than  3 percent,  by  count,  of  all  of 
the  cherries  are  seriously  damaged, 

(c)  ( B ) classification.  Frozen  sweet 
cherries  that  are  reasonably  free  from 
defects  may  be  given  a score  of  21  to  24 
points.  Frozen  cherries  that  fall  into 
this  classification  shall  not  be  graded 
above  U.  S.  Grade  B or  U.  S.  Choice,  re- 
gardless of  the  total  score  for  the  product 
(this  is  a limiting  rule).  “Reasonably 
free  from  defects”  means  that: 

<1)  For  each  20  ounces,  net  weight, 
there  may  be  present  not  more  than: 

(1)  2 pieces  of  harmless  extraneous 
material; 

(ii)  1 pit  in  pitted  cherries; 

(2)  Not  more  than  15  percent,  by 
count,  of  the  cherries  may  be  damaged 
and  seriously  damaged:  Ptovided,  That 
not  more  than  5 percent,  by  count,  of  all 
the  cherries  are  seriously  damaged. 

(d)  ( SStd .)  classification.  Frozen 
sweet  cherries  that  fail  the  requirements 
of  paragraph  (c)  of  this  section  may  be 
given  a score  of  0 to  20  points  and  shall 
not  be  graded  above  Substandard,  re- 
gardless of  the  total  score  for  the  product 
(this  is  a limiting  rule). 

§ 52.3170  Character — (a)  General. 
The  factor  of  character  refers  to  the  de- 
gree of  ripeness,  the  texture  and  tender- 
ness, and  the  relative  thickness  of  flesh 
of  the  frozen  sweet  cherries. 

(b)  (A)  classification.  Frozen  sweet 
cherries  that  possess  a good  character 
may  be  given  a score  of  26  to  30  points. 
“Good  character”  means  that  the  cher- 
ries possess  a tender,  fleshy  texture, 
typical  of  well-ripened,  properly  proc- 
essed frozen  sweet  cheiYies;  and  that  not 
more  than  10  percent,  by  count,  of  the 
cherries  may  possess  a reasonably  good 
character. 

(c)  (B)  classification.  Frozen  sweet 
cherries  that  possess  a reasonably  good 
character  may  be  given  a score  of  21  to 

25  points.  Frozen  sweet  cherries  that 
fall  into  this  classification  shall  not  be 


graded  above  U.  S.  Grade  B or  U.  S. 
Choice,  regardless  of  the  total  score  for 
the  product  (this  is  a limiting  rule). 
“Reasonably  good  character”  means  that 
the  cherries  possess  the  texture  of  rea- 
sonably well-ripened  frozen  sweet  cher- 
ries that  are  properly  processed;  the 
texture  is  reasonably  fleshy  and  the 
cherries  reasonably  tender,  or  the  ten- 
derness may  be  variable  from*  slightly 
soft  to  slightly  firm;  and  that  not 'more 
than  15  percent,  by  count,  of  the  cherries 
may  be  overripe  or  immature  or  other- 
wise fail  to  meet  at  least  a reasonably 
good  character. 

(d)  (SStd.)  classification.  Frozen 
sweet  cherries  that  fail  to  meet  the  re- 
quirements of  paragraph  (c)  of  this  sec- 
tion may  be  given  a score  of  0 to  20 
points  and  shall  not  be  graded  above 
Substandard,  regardless  of  the  total 
score  for  the  product  (this  is  a limiting- 
rule)  . 

LOT  INSPECTION  AND  CERTIFICATION 

§ 52.3171  Ascertaining  the  grade  of  a 
lot.  The  grade  of  a lot  of  frozen  sweet 
cherries  covered  by  these  standards  is 
determined  by  the  procedures  set  forth 
in  the  Regulations  Governing  Inspection 
and  Certification  of  Processed  Fruits  and 
Vegetables,  Processed  Products  Thereof, 
and  Certain  Other  Processed  Food  Prod- 
ucts (§§52.1  through  52.87,  22  F.  R. 
3535). 
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SCORE  SHEET 

§ 52.3172  Score  sheet  for  frozen  sweet 
cherries. 


Number,  size  and  kind  of  container.. 

Label;  style  of  pack;  fruit-sugar  ratio  (if  shown) 

Container  mark  or  identification 

Net  weight  (ounces) 

Type. 

Style 


Factors 

Score  points 

1(A) 

25-30 

Color 

30 

(B) 

21-24 

1 (SStd.) 

i 0-20 

I (A) 

9-10 

Size  and  symmetry 

10 

(B) 

7-8 

((SStd.) 

2 0-6 

(A) 

2.5-30 

Delects 

30 

(B) 

21-24 

((SStd.) 

i 0-20 

1(A) 

26-30 

Character 

30 

(B) 

21-25 

[(SStd.) 

i 0-20 

Total  score 

100 

1 

Normal  flavor 
Grade 


1 Indicates  limiting  rule. 

2 Indicates  partial  limiting  rule. 

The  United  States  Standards  for 
Grades  of  Frozen  Sweet  Cherries  (which 
is  the  second  issue)  contained  in  this 
subpart  shall  become  effective  March  1, 
1958,  and  thereupon  will  supersede  the 
Tentative  United  States  Standards  for 
Grades  of  Frozen  Sweet  Cherries  (7  CFR 
Part  52)  which  have  been  in  effect  since 
June  1,  1946. 

Dated:  January  24,  1958. 

[seal]  Roy  W.  Lennartson, 

Deputy  Administrator , 
Marketing  Services. 


P ublis  bed  in  the  Federal  Register  of  January  29,  1958  (23  F.  R.  559), 


